Social Gathering Promotion November 2022 to June 2023 - Buffet Dinner Menu A
2022 £ 11 HE 2023 F 6 AUREZESR - BEIRERE

APPETISER

AU

Salami and Parma Ham served with Pickles and Melon
T4 2 1 1 BB B K R

Scottish Smoked Salmon

BIREE =R

French Country Paté with Mixed Pickles
ETURABERAE

Spanish Seafood Salad with Bell Pepper and Olive
FiipiRz=T s ES

King Prawn and Fruit Salad

RO e RV 1=

Smoked Duck Breast with Rose Dressing

I B VB B At

Buffalo Mozzarella with Tomato

EERIKEZ L

Grilled Eggplant, Bell Pepper and Pumpkin with Herb Dressing
RIEEEMF MmN

SALAD

PR

Organic Farm Garden Mixed Lettuce

b=l il

Thai-style Spicy Glass Noodle Salad with Seafood
ZRIVBE ARV

Tomato and Red Onion

B RALFR

Crispy Cucumber with Sesame Dressing

Z s b
Greek Salad

75 IR

Creamy Potato Salad

TREMFE

ICON



ICON
CONDIMENT AND DRESSING
RN ETE
Crispy Bacon, Shaved Parmesan, Roasted Almond and Croutons
MeER ~ =X ~ B REEERI
A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing

BT BRESR  EBEUT - BRAREERTET

SOoupP
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Mediterranean Seafood Soup with Pernod
B EEBEHS

served with Bread Basket and Butter

HEFRE R KA

CARVING STATION

yE3oN|
Roasted Beef Rib Eye with Green Pepper Corn Sauce

ARG INECSAHOT

HOT SELECTION

nE

Slow-roasted Salmon with Clam and Prawn

&= AR A SR

Roasted Chicken with Rosemary and Garlic

FRIE S T %

Steamed Sole Fillet with Black Olive, Sun-dried Tomato and Saffron Mussel Sauce
BALIEE O RERID

Indian-style Seafood Curry served with Butter Naan and Steamed Rice
ENZUINNE B & A4 MR R B E

Grilled Lamb Chop with Caramelised Garlic and Thyme Jus
e e e s\

Seafood Fried Rice with Egg Yolk and Salmon Roe

2IBENHE

Baked Lasagna with Parmesan Cheese

EARETED

Mediterranean Style Vegetable Stew with Garlic and Tomato Sauce
by



DESSERT

HHmm

Fresh Fruit Salad with Wild Berries
HRMEEE

Green Tea Chocolate Gateau
FEASR T DB

Lemon Tartlet

Y37

Vanilla Custard Puff
ElIEESOES

Chocolate Raspberry Gateau
KENARFER

Mango Cheesecake

TRZTER

Baked Apple Crumble with Vanilla Sauce

BERTE
Strawberry Cream Cake

TZERBRER

B{i8#sssT ( CEERBE )

BEZ/NRERRECSK - B RA BN SE—HEH

Price at HK$888net per person with free-flowing soft drinks, chilled orange juice and
local beer for three hours and a complimentary bottle of house wine per table
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This Dinner menu is valid for booking from 1 November 2022 to 30 June 2023 only. Hotel ICON reserves the right to alter

the above menu prices and items, due to unforeseeable market price fluctuations and availability.



Social Gathering Promotion November 2022 to June 2023 - Buffet Dinner Menu B
2022 £ 11 HE 2023 F 6 AUREEZEE - HHKERE

APPETISER & SALAD

ISRV

Scottish Smoked Salmon with Condiments
BFISEE =R

Air-dried Meat and French Duck Liver Terrine

[BL&Z 3R P4 A B BE AT #tb

Parma Ham with Rock Melon and Truffle Honey
BARKEEACZ N

Drunken Chicken Wings

TER BR e 2

Shanghainese Marinated Duckling with Vinegar Dip
615 et BS 14

King Prawn and Fruit Salad

RUREE SR

Tomato and Buffalo Mozzarella with Vinaigrette Dressing
BEEIIKFZ L

European Cheese Platter with Dried Fruit and Nuts
BREZ i8R

Fresh Salad with Dressing

WV ERE]

SEAFOOD ISLAND
R
Crab Leg

e EH R EE M
Brown Crab
AR5 B8R
Clam

R
Crayfish
AR/ EENR
Blue Mussel

[ip2idzip=—{l
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Cooked Fresh Shrimp
EEEH R B IR

Dipping Sauce
BINBEHTE

SASHIMI BAR
HRXRERS
Amaebi
HEZ
Norwegian Salmon Fillet
e v
Giant Octopus
JUNE

Tuna Fillet
B

Surf Clam

pirgs =
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Chicken Soup with Fresh Coconut and White Fungus
EEBFHHES

Green Crab Bisque with Chervil and Brandy
BREERES

Served with Bread Basket and Butter
HEREERAH

COOKING AND CARVING STATION

FRYE =R R BT

Laksa Lemak

MY

Seafood and Chicken Congee

FIRBEIB A

Herb-roasted Suckling Pig with Apple Port Wine Sauce
BEEARE

Hotel ICON

17 Science Museum Road,
Tsim Sha Tsui East,
Kowloon, Hong Kong
BBNELSVERE
NBEEL7/R

T +852 3400 1000
F +852 3400 1001
www.hotel-icon.com


Shirley Lam
What is the type of crab?


Hotel ICON

Grilled Lamb Chop with Caramelised Thyme Jus
BEREEFH

HOT SELECTION

Steamed Whole Garoupa with Coriander and Spring Onion
BARIRIRE

Poached Pigeon with Sweet Soy Sauce

BOH SRS

Singaporean Chicken Curry

22 )M 0 1 24

Crispy Crab Cake with Mustard Mayo

EEZE e

Barbecued Pork Back Rib

ENERS

Hainanese Chicken Rice

T REHEER

Lasagna Bolognese

RRETEM

Stir-fried Seafood with Broccoli

PaEIC KD B ¥

Tandoori Chicken Tikka

ENTN BRI Z

Italian Flatbread

BAREEH

Honey Glazed Sweet Potato and Sautéed Zucchini
THEHEREANEN

Fried Rice with Crab Meat, Salmon Roe and Salted Egg Yolk
BT ERWHAE

Korean Barbecued Beef Short Rib
BIVTESF TS

Deep-fried Fish Fillet with Thai Chilli Sauce
ZILERAN

17 Science Museum Road,
Tsim Sha Tsui East,
Kowloon, Hong Kong
BBNELSVERE
NBEEL7/R

T +852 3400 1000
F +852 3400 1001
www.hotel-icon.com



DESSERT
HHmm
Green Tea Mousse Pudding

HETEME

Chocolate Raspberry Gateau
KA NARFEH

White Wine Jelly

=prifizE

Durian Sliced Cheesecake Slices
1R 8

Durian Tartlet

= AR

Chocolate Cream Puff

EN=WAFSY- eSS
Mango Sliced Cake
TR R

Sliced Green Tea Mousse Cake
rEo = BR B

Lemon Meringue Tart

B IEREE

Raisin Bread and Butter Pudding

4R E

Movenpick Ice Cream

I Mévenpick B

Seasonal Fruit Salad with Mixed Berries

BRHEIE

B{E%1,0387T ( CEIERIBE )
BESNSERREUSK - BT RAMISENSHE —HE B

Price at HK$1,038net per person with free-flowing soft drinks, chilled orange juice and
local beer for three hours and a complimentary bottle of house wine per table

B REAR 2002F 118 1HZE 2023 F6 B30 HZME - ARNEBREREHRE

VI ERERIEE Z#F)

This Dinner menu is valid for booking from 1 November 2022 to 30 June 2023 only. Hotel ICON reserves the
right to alter the above menu prices and items, due to unforeseeable market price fluctuations and

availability.
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